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INTRODUCTION

29
Microwave heating (MW) appears to be a promising novel technology for food 30 preservation (Cañumir et al., 2002; Vadivambal & Jayas, 2010) . During the last 31 decades, many studies have been carried out on the evaluation of MW benefits respect 32 to conventional heat treatments. Its suitability for pasteurization, sterilization and 33 dehydration processes as well as its capacity of producing safe and better quality 34 products has been widely demonstrated (Igual, Camacho, Navarrete, 2010; Huang, Sheng, Yang, & Hu, 2007) . Although MW shape (Augusto & Cristianini, 2011; Awuah et al., 2007) , is avoided.
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The concept of accumulated lethality has been previously used in relation to are presented in Table 1 . As expected, substantial differences were found in the thermal showing the highest and lowest thermal load at the hottest and coldest spot,
